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JINSPECTION| RSN [ TYPE|GRADE INSPECTION DATE ESTABLISHMENT NAME
[regular 3 ¢ ! 12014 CRLIEV CE
IFoliow-up i TIME IN TIME OUT PERMIT HOLDER —
Complaint [RATING 9 Y50mm 1A | ORI YY) cOM Y
Jinvestigation A SANITARY PERMIT NO. LOCATION (Address) © i A (,4;1##
Other: L\’T MJ# ’3 6”5’J)Wp t’*'l Kt‘:vj J’f: c:('/““
ESTABLISHMENT TYPE No. of Risk Factor/Intervention Violations o RISK CATEGORY
'Z 25 7A A ’/f No. of Repeat Risk Factor/Intervention Violations R 3
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance (IN, CUT, N/Q, N/A) for each numbered item. Mark "X" in appropriate box for COS and/or R.
IN = In compliance OUT = Not in compliance N/Q = Not observed N/A = Not applicable IEC)S = Cormrected on-site during inspection R = Repeal violation PTS = Demerit points
Eompilance Status - ]COQ R | PTS| [Compliance Status_ _ - CO.
Supervision Potentially Hazardous Food (TCS Food)
1 ouT |'Person In charge present, demonstrates 6 16 [IN OUT NA roper cooking time and temperatures 8
knowledge, and performance duties 17 [N ouT NA Proper reheating procedures for hot holding [+
Employee Health 18 |IN ouT NA roper cooling time and temperature 6
2 ouT ]Management awaraness; policy present 6 19 OUT N/A NiO|Proper hot holding temperatures 3]
3 ouT |Proper use of raporting, restriction & exclusion 6 20 OuT N/A Proper cold holding temperatures [
Good Hygienic Practices 21 OUT N/A NIO|Proper date marking and disposition 6
Proper eating, tasting, drinking, betelnut, or
4 g OUT NIA NIO | o use Consumer Advisory
5 QUT NA N/O [No discharge from eyes, nose, and mouth . .
Preventing Contamination by Hands 22 OUT NIA Congumer Advisary provided for rawior 6
undercooked foods
6 W OUT NiA NIO [Hands clean and properly washed
7 b out N o |NO bare hand contact with ready-to-eat foods or Highly Susceptible Popuiations
approved alternate method properly followed 23 | ou‘@ Pasteurized Foods used; prohibited foods not 6
Adequate handwashing facilities supplied & . |offered
8 |IN ouT ) 6
accessible Chemical
Approved Source B Lo
5 o0 [Food obtsined from appoved sowce 5 24 N ou @ [Food acatives: approved and properly used 6
10 out NfAM Food received at proper temperalure [ 25 T Toxic substances properly identified, stored, 5
11 ouT Food in good condition, safe, and unadulterated [} @3 used
12 [N out @ . Required records avallable: shellstock tags, 6 Conformance with Approved Procedures
parasite destruction 26 |n our @ Compliance with variance, specialized 6
Protection from Contamination process, and HAGCP plan
13 UT  NiA Food separated and protected [ - - ryry—
- - Risk factors are improper practices or procedures identified as the most
14 gF ouT N Food contact surfaces: cleaned & sanitized 6 prevalent contributing factars of foodborne illness or injury. Public Health
15 {@ou'r F'n:vper disposition of returned, previously 6 interventions are control measures 1o prevent foodbome illness or injury.
Iserved, reconditioned, and unsafg food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the intreduction of pathogens, chemicals, and physical objects into foods.
Mark *X" in box: If numbered item is not in compliance and/or if COS andfor R. €08 =Corrected on-site during inspection R =Repeat violation  PT8 =Demerit points
'Comp“ance Status | Eomp"ance Status L |
Safe Food and Water Proper Use of Utensils
27 Pasteurized eggs used where required 40 In-use utensils: properly stored 1
28 Water and Ice from approved source 2 41 :;:Zf:: e 1
29 Variance oblaineg for specialized processing methods il 42 Single-use/single-service articles: properly slored, used 1
Food Temperature Control 43 Gloves used properly _ 1
30 Proper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vending
temperature control 44 Foed 'and nonfood-contact surfaces cleanable, properly 1
31 |Plant food properly cooked for hot holding 1 D( designed, constricted, and used
32 Approved thawing methods used 1 45 Wgrewashin facilities: installed, maintained, used:; test 1
33 Thermometer provided and accurale 1 46 Nenfood-confact surfaces clean 1
Food Identification Physical Facllities
34 | |Food properly labeled; original container | | | 1 47 Hot & cold water available, adequate pressure 2
Prevention of Foed Contamination 48 Plumbing installed; proper backflow davices 2
35 | D' |Insects, rodents, and animals not present 2 49 Sewage and wastewaler properly disposed 2
36 gi(s)n:::'lination prevented during food paparation, storage & 1 50 Tollet faclities: properly constructed, supplied, & cleaned 2
37 Personal cleanliness 1 51 Garbage/refuse properly disposed; facilities maintained 2
38 Wiping cloths: properly used and stored . i 52 Physical facilities installed, maintained, and clean 1
39 Washing fruits and vegetables s 1) 1 53 |Adequate ventilation and lighting; designated areas use 1
I have read and understand the above violation(s), and | am dware of the corrective measures that shall be taken.
Person in Charge (Print and Sign) | / / /7 X IDate:
Tomeny Ale2mmon fhe bsand_7-0=1 |~ %)) /19
DEH.Inspectgr (Print and Slg% - Follow-up, Date
D, : ﬂ UL 127 1101 Follow-up (Circ{e one): YE§ NO é}_g T[ ]a
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{ESTABLISHMENT NAME LOCATION (Address)
CANEWT IZ SEE PALE OAME
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER —
L 14 | 190001069 MopmAng, Tommy
TEMPERATURE OBSERVATIONS
ItemILocation Temperature (° F) Item/Location Temperature (° F)
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CHiclin’t v 4 ey
BeEr | REAMA Nui7on iR 132 57
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS el

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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EASILY clgAnABLE 70 At Ppp PAPER  CL¥APNG |

PROTOS TAKEN

A PLALmY) N

R0 fie o) ABwis
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3 lmmedlaua auapenalon of the Sanitary Permlt or downgrade If seeking'to apped edult of a notiou or lnu on findings, a written roquest for hearing must be
isubmitted to the Director within the period of time established in the noti¢e for cofractions.
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